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Tomato Tariff Petition Filed 

The National Canners Association on June 25 filed with 
the U. S. Tariff Commission its petition requesting the Com- 
mission to institute an investigation of the cost of production 
of canned tomatoes in the United States and abroad, as the 
basis for a recommendation to the President that the present 
import duty on canned tomatoes be increased by 50 per cent— 
the maximum increase permitted under the flexible provision 
of the Tariff Act. 

Sealing Fiber Containers 

Canners who ship their products unlabeled in fiber con- 
tainers, so the buyers may attach their own labels to the cans, 
will be interested in the requirements for sealing these con- 
tainers as stated by Chairman R. C. Fyfe, of the Western Clas- 
sification Committee. Under the classification rule, Mr. Fyfe 
states, where the flaps are not glued, all of the outer seams 
must be taped. 

The bottom flaps are glued and, of course, need not be taken 
into consideration. When the top flaps are closed, three seams 
are formed—a long one across the middle and a shorter one 
at each end of the top. Accordingly, three pieces of tape are 
required. One should close the middle seam and extend an inch 
or so down the end of the box. The other two pieces are then 
pasted over the seams formed where the flaps meet the ends 
of the box. 

This Time It Was Bug Killer 

Following the too common custom of singling out the can 
as the cause of illness, a North Carolina daily paper recently 
published a report of an entire family being taken desperately 
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ill. “It was learned,” the story said, “that all of the family had 
partaken of a can of tomatoes at supper yesterday evening and 
had become poisoned”. What else they may have eaten was 
left to the imagination. 

An investigation promptly followed when the report reach- 
ed the National Canners Association, and the outcome is similar 
to that in many other cases in which the Association has devel- 
oped the actual facts. 

Side by side on the kitchen table at which the family’s 
evening meal was prepared sat a bowl of salt and a box of ar- 
senate of lead used for killing bugs about the farm. So, as it 
happened, the meal was seasoned with arsenate of lead instead 
of salt, and everyone became ill, including a dog who had his 
share of the biscuits. 

The paper has been asked to correct its erroneous report, 
and the incident should add one more to the list of newspapers 
that will hereafter verify reports about alleged canned-food 
poisoning before publication. 


Precautions in Buying 


The Association frequently receives inquiries from its mem- 
bers with respect to materials offered them for use either in 
their products or in their field and factory work. Some of these 
materials are of secret composition, and a number of them are 
sold under coined trade names. The inquirer usually wants to 
know whether the materials have the merits claimed for them 
by their manufacturers, whether their use is really advantage- 
ous, and, if they are substances to be added to canned foods, 
whether such addition would conflict with the pure food laws. 


As regards materials for use in food products, canners are 
advised to use no preparation of unknown composition. Some 
preparations marketed under coined names have constituents 
that either can not be legally added to canned foods, or that can 
be legally added only if their presence is declared on the label. 
It should be borne in mind that the declaration on the label 
must give the usual name of the added product and not the 
coined name under which it may be sold. The only safe course, 
therefore, is not to use a product of unknown composition. 


Various materials are offered canners to “improve” their 
products, such as coloring matter, thickeners, sugar substitutes 
and even vitamin concentrates. Before adding to his product 
any substance he has not previously used, the canner should in- 
quire whether such an addition is proper and legal and, if the 
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substance can be legally used, whether its presence must be 
stated on the label. 

An illustration of the latter type of material is a prepara- 
tion sold under a coined name that is represented to improve 
the color of tomato products. As a matter of fact, the addition 
of this preparation to tomato pulp or puree without its declara- 
tion on the label would be regarded’ as a violation of the law, 
although it can properly be used as a spice in catsup. Various 
preparations, especially starch, are offered as thickeners, and 
their use in the way suggested by some manufacturers would 
result. in violation of the law. 

Sugar substitutes, which in the enforcement of the food 
law as applied to canned foods are interpreted to be anything 
other than cane or beet sugar, must be declared on the label. 
Moreover, the use of saccharine is held by the Government to 
be in violation of the law, and this means that the use of any 
sugar substitute containing saccharine would likewise consti- 
tute a violation of the law. 

A proper selection of foods, either canned or fresh, affords 
an ample supply of all known vitamins, and there is no accasion 
for the use of so-called vitamin concentrates in the preparation 
of canned foods. Besides, if such a product were added to 
canned foods, it would seem that the Government would re- 
quire a declaration of such an addition on the label. 


The second class of materials which canners are often urged 
to buy and use is illustrated by the proprietary fertilizer re- 
ferred to in Information Letter No. 152. In this case, fertilizers 
were being offered under a coined name at a price about twelve 
times greater than would have been paid for the same mixtures 
purchased under the ordinary commercial names. 


In this class of materials, the canner is particularly inter- 
ested in the actual merits of the article as compared with the 
claims made for it, and in the relative cost. Some boiler com- 
pounds are sold under coined names with extravagant claims 
for their merits. A boiler compound that is appropriate for 
one water may cause a hard scale with another, and in most 
cases the real merit of a product depends upon its adaptation 
to the water conditions found in the plant where it is to be used. 


It is usually the safest procedure for a canner to investi- 
gate thoroughly any such product for which extravagant claims 
are made and for which a relatively high price is asked, and to 
give preference to products the identity of whose constituents 
is not concealed although the exact composition may not be 
given, 
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Experimental Work on Peas 


Among the several valuable lines of work on improvement 
of canners’ crops which are being carried on at the various 
experiment stations, there are two projects which are of special 
interest this summer to pea canners, at the New York Agricul- 
tural Experiment Station at Geneva, und the University of Wis- 
consin at Madison. The New York work is a part of the can- 
ning crops studies undertaken under the special canning crops 
appropriation made to the Geneva Station last year. The Wis- 
consin work is the result of cooperation between the Wisconsin 
Canners Association and the University. 

In connection with these projects the canners have in each 
case sent in a large number of samples of pea seed taken from 
their 1926 deliveries. These samples have been planted in the 
field in experimental plots properly identified, and notes are 
being taken on the field germination, trueness to type, percent- 
age of “off” types and varietal mixtures, uniformity of matur- 
ity, and other characters which determine the value of the seed 
stock to the canner and grower. These tests include in the 
aggregate several hundred strains. 

Canners and seedsmen are being invited to visit the plots 
at the proper time to view the exhibits. The information to be 
derived from this kind of checking up, which it is hoped will 
be repeated annually in the principal pea-growing states, should 
be of great value both to canners and seedsmen, and constitutes 
an important service in the field of raw products research. 


Navy to Buy Canned String Beans 


The Navy Department is asking for bids, to be opened Au- 
gust 31, on canned string beans, 70,000 pounds for delivery at 
Boston, 90,000 pounds at Brooklyn, 240,000 at Hampton Roads, 
and 120,000 pounds at Bremerton, Wash. Copies of Schedule 
5603 on which to submit bids may be obtained from the Bureau 
of Supplies and Accounts, Navy Department, Washington, D. C. 


New York-Florida Rate Found Reasonable 


In Information Letter 147 note was made of a tentative 
report to the Interstate Commerce Commission finding that the 
rate on canned vegetables, in tin and glass, from Albion, N. Y., 
to Jacksonville, Fla., is not unreasonable or otherwise unlaw- 
ful. No exceptions to the tentative report having been filed, 


the Commission has now dismissed the complaint filed against 
the existing rate. 
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Credit Information on Foreign Firms 


The Bureau of Foreign and Domestic Commerce has issued 
a 48-page bulletin entitled “Sources of Foreign Credit Informa- 
tion,” listing the various agencies, both in the United States 
and abroad, from which information can be obtained on the 
credit standing and responsibility of foreign firms. 


Nutritive Value of Fish and Shellfish 


Under the title “Nutritive Value of Fish and Shellfish,” 
the U. S. Bureau of Fisheries has issued a 52-page bulletin con- 
taining five articles summarizing present knowledge on this 
subject. The articles included are: Chemical composition of 
fish and shellfish, by E. D. Clark and R. W. Clough of the North- 
west Branch of the National Canners Association; Fish and 
shellfish as a source of protein, by Donald K. Tressler, Mellon 
Institute of Industrial Research; Oils and fats from fish and 
shellfish, by Arthur D. Holmes, formerly specialist in the U. S. 
Office of Home Economics; Mineral constituents of fish and . 
shellfish, by Harden F. Taylor, formerly chief technologist, U. 
S. Bureau of Fisheries; Vitamins in fish and shellfish, by E. V. 
McCollum, Professor of Chemical Hygiene, Johns Hopkins 
University. 

Copies of the bulletin, which is listed as Bureau of Fish- 
eries Document No. 1000, are sold by the Superintendent of 
Documents, Government Printing Office, Washington, at 10 
cents each, 


Proposed Legislation Affecting Cottonseed Oil Trade 

Sardine canners will be interested in a bill introduced by 
Senator Mayfield (S. 4498), under the title of “The Cottonseed 
Oil Futures Act”. The purpose of the proposed act is stated 
to be to prevent manipulation and unreasonable fluctuation in 
price of cottonseed oi] and to provide for establishing official 
grades and qualities of oil and for buying and selling through 
contract exchanges which operate under supervision and regu- 
lation of the Secretary of Agriculture. 


Retail Trade Conditions 
Trade at retail stores reporting to the Federal Reserve Sys- 
tem was larger in May than in April. Sales of department 
stores, 5 and 10 cent variety chain stores, and shoe chain stores 
increased more than usual in May, but sales of mail-order houses 
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and grocery chain stores declined. Compared with May a year 
ago sales were generally larger, and for the five months ending 
in May, total sales of all the reporting stores were larger than 
for the corresponding period in any preceding year for which 
records are available. 


Canned Food Exports in May 


Exports of canned foods as reported by the Department of 
Commerce were as follows during the month of May, 1925 and 
1926: 

1925 1926 

Pounds Pounds 
1,394,434 1,223,629 
171,631 
217,920 
Canned vegetables, total 4,169,795 5,131,701 
Canned fruits, total 4,603 662 3,889,098 
Apricots 387,3 82,847 
Peaches R 395,902 
Pears 1,199,517 
Pineapple 1,557,023 
Condensed milk 8,518,932 3,812,935 
Evaporated milk 10,731,977 6,962,890 
Canned salmon 1,635,916 742,449 
Canned sardines 3,651,812 1,486,419 


New Branch Offices Opened by Commerce Department 


The Department of Commerce has just announced the open- 
ing of new offices for extending its advisory service on foreign 
trade. These offices are to be located at Houston, Galveston, 
Memphis, Louisville, Des Moines and Minneapolis. 

“The new branch offices will give the Bureau of Foreign 
and Domestic Commerce direct representation in seventeen 
cities, with local Chambers of Commerce in thirty-six cities 
cooperating with the Bureau in the distribution of information 
on world markets for American goods.” 


Freight Movement Continues Heavy 


Loadings of revenue freight for the week ended June 19 
totaled 1,043,720 cars, a decrease of 16,494 cars compared with 
the preceding week, due to reductions, for the most part small, 
in the loading of all commodities with the exception of mer- 
chandise and less-than-carload lot freight, which showed a 
slight increase. Compared with the corresponding week last 
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year the total for the week of June 19 was an increase of 59,137 
cars, while it also was an increase of 140,174 cars above the 
corresponding week in 1924. 


Classification of Imported “Plums” in Brine 


The Assistant Attorney General in Charge of Customs is 
anxious to secure the assistance of any member of the canning 
industry who is in position to testify for the Government that 
so-called “plums” in brine, imported largely from Japan and 
prepared from the native fruit “ume” (Prunus Mume), are not 
really plums, and whether the imported product has been known 
in commerce of the United States as plums or plums in brine 
and would be considered as a good delivery for any kind of 
plums. 

If any canner is familiar with the imported product and 
would be willing to testify for the Government, if necessary, 
will he please write to the Association office, 1739 H Street, 
Washington. 


